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An  old  saying  goes  that  a  boy's  best  friend  is  his  mother.     I  often  feel 
like  adding  that  his  mother's  best  friend,   especially  in  warm  weather,  often  is 
the  household  refrigerator.     I'll  go  even  farther  than  that  and  say  that  a  good 
refrigerator  is  the  best  friend  to  the  whole  family.     It  guards  the  family's 
health  and  pocketbook  by  preventing  spoilage  and  waste  of  food.    More  than  that, 
it  can  save  a  lot  of  time  and  work  for  the  woman  who  does  the  cooking  for  her 
family.     What  more  could  you  ask  of  the  best  of  friends7 

But,  of  course,  you  can't  expect  all  these  favors  from  any  friend,   even  an 
inanimate  one  like  a  refrigerator,  unless  you  offer  good  treatment  in  return  and 
unless  you  make  the  most  of  your  friend's  possibilities.    Just  as  a  matter  of 
plain  household  economy,  you  need  to  manage  and  care  for  your  refrigerator  well 
and  keep  on  good  terms  with  it. 


Every  now  and  then  you'll  find  that  it  pays  to  check  up  on  the  temperature 
in  your  refrigerator,  whether  it  is  a  recent  purchase  or  an  old-timer  in  your 
home.    You  need  to  take  the  temperature  of  your  refrigerator,   so  to  speak,  to  be 
sure  that  it  is  cold  enough  inside  tc  keep  your  foods  in  the  best  condition.  The 
experts  say  that  the  average  temperature  in  a  good  refrigerator  of  any  kind  should 
not  be  higher  than  50  degrees  F.     Of  course,   the  temperature  in  all  parts  of  the 
refrigerator  won't  be  the  same.     If  you  set  your  thermometer  on  the  top  shelf,  it 
won't  register  exactly  the  same  number  of  degrees  as  on  the  bottom  shelf.  And 
that  is  as  it  should  be.     You  see,  a  good  refrigerator  has  free  and  thorough 
circulation  of  cold  air.     The  current  of  air  passes  over  the  ice,  or  over  the 
mechanical  cooling  unit,  where  it  is  chilled.    Then  it  passes  over  the  food  to 
cool  it.     And  presently  it  is  back  moving  over  the  ice  or  cooling  unit  again. 
Well,  naturally,   this  air  is  coldest  just  as  it  comes  off  the  ice.     So  the  com- 
partment that  it  reaches  first  is  the  coldest  compartment  in  the  cabinet.    And  so 
the  experts  advise  us  to  store  foods  like  milk,  butter,   cooked  meat  or  meat  broth 
in  this  coldest  place,  because  these  need  a  low  temperature  for  safe-keeping. 
This  coldest  shelf  should  register       degrees  F.  or  less  —  never  more.  Naturally 
the  second  coldest  place  is  the  adjoining  compartment  —  the  place  which  the 
current  of  air  reaches  next.     This  is  the  place  to  keep  your  uncooked  meat  and 
poultry.     And  this  compartment  will  be  about  two  degrees  warmer  than  the  first  one 
The  next  shelf  in  line  is  the  place  to  keep  eggs,  most  cooked  foods,   salad  greens 
and  berries,  and  it  should  register  about        or  50  degrees.     The  last  shelf  is 
the  place  where  the  air  reaches  last  before  returning  tc  the  ice  compartment.  So 
this  is  where  you  place  the  foods  that  don't  need  a  very  cold  temperature,   as  well 
as  any  fruits  or  vegetables  with  a  decided  odor.     Since  the  current  of  air  reaches 
them  last  it  won't  carry  that  odor  to  other  foods.    Foods  to  keep  in  this  last  and 
warmest  compartment  are  oranges,  melons  and  fruits  that  you  want  to  have  chilled 
ready  for  serving.    Bananas?    They're  the  exception.    Bananas  are  better  kept  out- 
side than  in  the  refrigerator.    A  very  cold  environment  discolors  this  tropical 
fruit . 
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Well,   to  sum  up  this  story  briefly,   remember  that  no  Dart  of  your  re- 
frigerator should  be  warmer  than  55  degrees  and  that  the  coldest  Dart  should 
certainly  be  as  low  as  U5  degrees.     And  remember  that  the  foods  that  spoil  most 
easily  go  in  the  coldest  section  of  the  refrigerator. 

Now  a  couple  of  other  points  to  help  your  refrigerator  give  you  the  best 
possible  service.     The  first  point  is  that  most  foods  should  be  covered  in  the 
refrigerator.    Two  reasons  for  that.     First,   the  current  of  moving  air  that  cools 
the  food  is  dry  air.     So  it  soon  can  dry  out  food.     Leave  salad  greens  uncovered 
in  the  ice  box  and  you'll  see  how  soon  they  wilt  in  the  face  of  this  dry  moving 
air.     Second  reason  for  covering  food  —  to  keep  odors  and  tastes  from  spreading. 
Certain  foods  take  on  flavors  from  foods  standing  near.    For  example,  butter  left 
unwrapped  in  the  ice  box  may  come  out  tasting  of  pineapple,  fish,  onion  or  any 
other  uncovered  food  left  near  it.     Cover  your  dishes  of  left-overs.    Keep  butter 
wrapped.     Screw  the  top  on  your  jar  of  mayonnaise  or  French  dressing.    The  best 
way  to  keen  salad  greens  or  celery  or  radishes  fresh  in  the  ice  box  is  to  wash 
them  carefully  as  soon  as  they  come  from  the  market,   shake  off  any  extra  moisture, 
then  pat  them  in  a  covered  refrigerator  dish.     They'll  be  all  crisp  and  fresh  when 
you  are  ready  to  use  them.     Some  people  like  to  keep  salad  greens  in  a  paper  or 
cloth  bag.     That  works  all  right  if  you  are  using  them  the  same  day.    But  they'll 
keep  several  days  in  a  covered  dish. 

The  exceptions  in  this  matter  of  lids  on  in  the  refrigerator  are  raw  meat 
and  berries  and  some  other  fresh  fruit.    Unwrap  your  meat  as  soon  as  it  comes 
from  the  market  and  lay  it  out  on  a  plate  in  the  ref rigere tor.    You  can  cover  it 
lightly  with  waxed  paper  to  keep  it  from  drying  out  on  the  surface,  but  it  needs 
enough  air  circulating  around  it  to  prevent  moisture  from  collecting.  Berries 
keep  best  if  you  spread  them  out  on  a  plate  or  platter  and  discard  any  that  are 
spoiled.     Wash  berries  later  —  just  before  hulling  and  serving.     You  can  spread 
waxed  paper  over  your  platter  of  berries,   if  you  like,  but  they  also  need  some 
air  moving  over  them  to  keep  from  molding. 

Let's  see  now.     We've  mentioned  temperature.     We've  spoken  of  putting  the 
right  food  on  the  right  shelf  —  a-place-for-everthing-and- everything- in- its- 
place  idea.    And  we've  mentioned  covering  foods. 

Before  we  leave  this  subject  of  looking  after  your  frient,  the  refrigera- 
tor, let's  take  up  cleaning  and  say  a  word  against  crowding.     If  you  are  careful 
in  the  use  of  your  refrigerator,   cleaning  is  nothing  more  than  an  occasional  and 
very  small  task.    You  never  scald  or  sun  the  modern  sanitary  seamless-lined 
refrigerator.     If  you  are  careful  to  wipe  up  at  once  any  food  that  you  spill,  you 
need  only  wash  off  the  walls  and  shelves  once  in  two  weeks  or  so.     Never  use  soap 
for  this  job.     Just  wash  with  lukewarm  water  containing  a  little  soda.     In  an 
ice  box,   remember  to  clean  the  drain  pipe  with  its  special  brush,  and  to  remove 
the  trap  and  wash  it  carefully,  and  to  keep  the  ice  chamber  full  and  immaculate 
always. 

Finally,  be  careful  not  to  crowd  your  refrigerator.     If  it  is  to  do  a  good 
job  of  caring  for  your  food,   it  needs  free  circulation  of  air.     If  you  fill  the 
shelves  with  paper  bags,  boxes,  and  various  other  articles  that  cut  off  the 
circulation,  don't  be  surprised  if  food  begins  to  have  an  odd  taste  and  to  spoil 
quickly. 
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